Abstract-Indonesia has a target of tourist arrivals in 2019, a total of 20 million tourists to visit. Ternate City is the one of government target to increase tourist visitation. They saw that this city has a a variety of tourism products especially the gastronomy who was known influences spice in Europe since 1510. This study was designed to find Ternate featured gastronomy that deserves to become gastronomy tourism destination. The approach used in this study is a descriptive exploratory study, contain description of the data in tabular form and narrative facts corresponding field. The primary data obtained from interviews, observations and focus groups involving all tourism stakeholders. The results obtained showed that Ternate has a varied potential gastronomy with very full featured. This city has potential gastronomy which is presented for ceremonial purposes that have not been commercialized. The people of Ternate saw five menu that can be used as icon and attraction such as Papeda, Gohu Fish, Fufu Smoked Fish, Soru Fish Soup, Garu Vegetable. The promotions and strategies to educate travelers about the gastronomy profile need to be done to make the maximum of the Ternate featured foods familiar to tourists.
I. INTRODUCTION
Tourism Highlights 2015 predicts the presence of international travelers growth between 3-4%. This is in line with the long-term forecast that the growth of Tourism in 2030 will be reach 3.3% per year. For 2015, Asia and the Pacific and America became the strongest region for international tourist arrivals (grow 4-5%), followed by Europe (+ 3-4%), Middle East (+ 2-5%) and Africa (+ 3-5%).
According to UNWTO (2012) and Ministry of Tourism of Republik Indonesia (2015) , the situation showed that about 30% of global tourism revenue comes from tourism gastronomic tours, 40% of tourist expenditure is food and drinks, and 50% of revenue comes from the restaurant rating. Since 2005 many countries in the world to initiate creative cities under the guidance of the United Nations Educational Scientific and Cultural Organization (UNESCO) became the city gastronomy. This is done by the City of Popayan (Colombia), Chengdu and Shunde (China), City Ostersund (Sweden), City of Zahle (Lebanon), City of Jeonju (Korea), City Floriannopolis (Brazil), City Tzuruoka (Japan) and others.
Lifting a town into a city of gastronomy related to cultural tourism, certainly has the potential for widespread benefits not only to the economic sector, but also the social and cultural sectors. Gastronomy (gastronomy) is an art and a science, even appreciation that cuts across tribe, nation, race, group, religion, gender and culture to learn the details of food and beverages for use in a variety of conditions and situations. In the gastronomic own understanding not only focus on the culinary arts alone, but also on human behavior, including how to cook, serve, to taste, feel and experience as well as finding, studying, researching and writing about food and all things related to human nutrition in every nation and state (Soeroso, 2014; Wikipedia, 2014) .
Studies are underway to explore the potential of Ternate City with focus attraction of Gastronomic tourism is not without reason. Marco Ramerini in 2008 in the journal entitled "The Spanish Fortresses in Tidore Island from 1521 to 1663, the Moluccas, Indonesia" explained that since 1510 the city has influenced the development of European gastronomy with the spices. Surveys, focus group discussions, and in-depth interviews conducted research team held by writer cooperated with Assistant Deputy Development of Cultural Tourism Culinary and Spa of the Ministry of Tourism of the Republic of Indonesia show that the existence of gastronomic in this town indeed strong in the archipelago. When the digging the potential of gastronomic tourism in the city of Makassar and Ternate, Tidore, and Morotai Island in North Maluku in 2016, there is a finding that the Sultanate of Ternate influence the taste in other parts of the archipelago, especially Makassar City.
1) Tourism and Gastronomy
According to the International Culinary Tourism and writing.
Forming Association (Manolis, 2010), gastronomic tourism is defined as "the pursuit of eating and drinking experience that is unique and easy to remember (the pursuit of unique and memorable eating and drinking experiences)". Gastronomic perspective is used because it is perceived to have a broader spectrum of coverage compared to the culinary. Gastronomy not just focus on the food (food and drink) alone, but also integrate cultural factors and human behavior as supporters ranging from the procurement of food sources, how to process, serving, taste and have the experience of enjoying it, until by searching, studying, researching a city into a gastronomic city is not an easy task. UNESCO (2015) states that the city of gastronomic needs to meet the following criteria.
a. The development of skill to good cook as a characteristic of the city center and / or region;
b. The existence of a community which has cook skills, and there are many traditional restaurants and / or chefs;
c. The use of local raw materials traditional cuisine cooking; with local knowledge, traditional culinary practices and methods of cooking that has withstood the industrial or technological advances; availability of traditional food markets and traditional food industry;
d. There is a tradition of hosting gastronomic festivals, the awards, contests and means extensive and has other targets that gain recognition nationally and internationally.
e. There is a respect for the environment and promotion of sustainable local products;
f. Have the ability to maintain public appreciation, and there is a promotion of nutrition in educational institutions and inclusion of biodiversity conservation programs in cooking schools curricula.
We also should see the context of the role of food as component of gastronomic tourism. Hall and Mitchell (2001) make up the category based on the motivation and behavior of tourists to enjoy the food and enjoy it. b) Gastronomic tourism is an experience pursued by visiting and tasting food and beverages at primary or secondary producers', visiting food and beverage festivals and consuming authentic specialties in various restaurants. An increasingly popular form of gastronomic tourism is an activity of tourists who attend diff erent multi-day schools of authentic regional cooking (Hall & Mitchell, 2006) Advances in Economics, Business and Management Research, volume 28 they feel that can not tasty, they are still paying interest.
Consumption of food as gastronomy component turned out to be an integral aspect of the experience traveled, not just a matter of taste and presentation, but also by a sense of enjoying the place. It can almost be said of all to eat. Local food is a fundamental component of the destination attributes, add rich attractions and the overall travel experience (Symons, 1999) . This is what makes food become an important constituent of the production and consumption of tourism. When you see the following a. Journey in which there is an appreciation and consumed local or regional food.
b. Travel with the main purpose of enjoying food, and drinks as a travel experience or to attend a specific culinary activities such as cooking schools, visit the places of production of food or drink, folk market, or enjoy the food at various places that provide them (taste trail).
c. The unique experience of eating and drinking Culinary as part of gastronomy has grown into a market segment, and usually a gastronomic tour is often combined with other activities such as cultural tourism, cycling, walking, etc. As a result, this segment demand by consumers with a wide circle. This then led to the emergence of local food and drink festival, as well as an increased interest in the local market. The growth of this niche market will be strong in the next 5-10 years, albeit from a relatively small base. There are many many regions, and cities in Indonesia which has potential as a gastronomy tourism destination area that can be developed but has not been well managed, and integrated with, so it cannot be recognized and visited by the public. The condition is understood that the need for the development of integrated gastronomy tourism potential between managers, government and society. The roots of these efforts is the urgency to do promotions in introducing gastronomy tourism destinations located in Indonesia on the local population, domestic, and foreign tourists.
In particular, this study aims to determine the level of development of the quality of life in Ternate as gastronomy tourism destination. Some questions about the development of tourism destinations is how to change the quality of life occurred in the region and indeed true that the development of tourism destinations have an impact on changes in quality of life in society. In other words, besides tourism destination development phase is determined by the number of tourists visiting also by the level of quality of life in society. This study wanted to see if increased number of tourists that caused the passing of economic activity has also resulted positive to the level of the quality of life of local communities in development. Inskeep (1991) , suggests some of the components involved in the development of tourism destinations, namely: a. Tourist attractions, namely tourist activities in question can be all things related with natural environment, the culture, the uniqueness of an area and other activities related to tourism activities that attract tourists to visit a tourist attraction.
b. Accommodation, namely a wide range of hotels and various types of other facilities associated with the service to the tourists who intend to stay overnight during a sightseeing trip they do.
c. Amanitas, namely the various facilities and tourist services in the planning of tourist areas. The amenities include tour and travel operations (also called reception services). Such facilities eg restaurants and various types of other eating places, shops selling handicrafts, souvenirs, specialty stores, grocery stores, banks, exchange point money and care facilities other financial, tourist information office, personal services (such as salon beauty), health care facilities, public safety facilities (including police stations and fire departments), and travel facilities for incoming and outgoing (such as immigration and customs) and so on.
d. Transportation, includes transportation access to and from the tourist areas, internal transport that connects the main attractions of the tourist area and the surrounding region development area, including all types of facilities and services related to land, water, and air.
e. Infrastructure is the provision of clean water, electricity, drainage, sewerage, telecommunications
There is many various definitions put forward as a reference for the preparation of databases gastronomy tourism destination are as follows.
a. Culinary Tourism Destinations is an administrative territorial unit (city) that has one or more local culinary attractions b. Culinary Attractions is the unity of the geographical area in a city that has one or more local culinary tourism product either restaurants or cafes, food courts, a cottage industry that displays the particular culinary theme and relating to the locality of the region.
c. Products Culinary Tourism is one or more restaurants, cafes, food courts, a cottage industry that displays the particular culinary theme and relating to the locality of the region.
d. Tourism food is food-related tourist activities in tourism destinations such as eating at restaurants, buying local food products, and enjoy the unique experience of eating local production in certain regions Gastronomy Tourism / Culinary refers to trips that are designed to enjoy the unique local production of food or drink.
II. METHOD
This study is a survey research conducted by combining quantitative and qualitative approaches. In achieving its Advances in Economics, Business and Management Research, volume 28 objectives, the descriptive method is used to explain the phenomenon that is found within the study area. Study method is descriptive method to compile a database of gastronomy tourism destinations are conducted through desk study, field observation, focus group discussions (FGD), and assessed based on professional judgment. To devise a method or way of solving problems in approaching the goals, objectives, and goals of research activities need to consider the principles of research tailored to the characteristics of the convergence phenomenon and the existing problems.
The approach used in this study is a descriptive exploratory study. This type of research is chosen, because this study is a description of the data in tabular form and narrated in accordance facts on the ground. Secondary the data is more widely used to explore the possibility of developing local culinary seeded area. The use of the index value is the result of an agreement made at the date of FGD. FGD is a resource practitioners, academics, indigenous stakeholders, tourism agencies, and NGO representatives from counties and cities in the region of Ternate.
III. RESULT

Profile of Ternate Tourism Destination
Indonesia has tremendous potential tourism, one of which is the 77.27% Maluku sea areas, and 23.73% land area. The province has 395 large and small islands. Here you can enjoy a comprehensive travel both natural tourism, and cultural tourism which consists of historical, religious and gastronomical, as well as traditional spa. This region has a long history and influence the world. The stakeholders who attended composed of practitioners in the food industry, cultural and academia in Ternate. They agreed to declare five culinary icon that will be carried as a traditional food. The icons have value with history, tradition and philosophy, and use local raw material that should be known domestic and foreign tourists. The menu is on table 3. The tourists while visiting the city of Ternate was able to enjoy the delights and experience a gastronomic tour is loaded with traditional values and philosophies that can be enjoyed from early morning until the late at night during the day. Travel tour was recommended when the implementation by the stakeholders present during the FGD, and also the time of the survey and interview by the author. Gohu fish is raw fish menu is served in the community of Ternate city made from tuna fish.
Fufu Fish
Fufu is smoked tuna fish typical of the city of Ternate, which has a unique taste because it has a distinctive aroma of wood.
Soru Fish Soup
Soru Fish Soup is a menu prepared from fish snapper with a concoction of fresh raw materials with the scent of lemon and basil in the sauce.
Sayur Garu
Garu vegetable has a unique flavor because it consists of a mixture of vegetables of heart banana, cassava leaves, and the leaves of papaya has a unique taste and healthy.
Travel trips have value it is with history, tradition and philosophy, and use local raw material. The gastronomic tours in practice carried out by the tour operator in Ternate not be separated with other tours such as historical tours, religious tourism, shopping tourism and spa tourism. The comprehensive gastronomic tour as describe on table 4.
There are also event that served many menu in this city such as in Legu Gam Festival, Selling of food in the Ramadhan month, Archipelago Culinary Festival and also cooking competition held by Woman Association (PKK) and Ternate city government as routine schedule can be an attraction for the tourist to visit.
IV. CONCLUSION
Gastronomy tourism attraction in Ternate City has potential to develop as gastronomy city. The community still have skill to good cook especially with "Garden Food" and "Custom Food", also still practices many tradition held in their community such as Kololie Kie, Saro-Saro and Lilian, and still still served with custom food consist Sirikaya, Kobo (Ketupat Kerbau), Nanasi (Ketupat Nanas), Nasi Jaha (Pali-Pali), Saro-Saro Barber, is held at the time of infants and children hair shaved.
Menu yang dihidangkan adalah Sirikaya, Ketupat Kobo, Ketupat Nanasi , Raw material for Joko Kaha (Fartago grass, a bottle of pure water, Pupulak Rice), Coconut water still in the coconut fruit has been coloured. Saro-Saro Khatam Qur'an, is the rite after the kids finish reading /Khatam Alquran Served one ginger tree put inside a cup fill wit sugar, cane carved and decorated the form of birds, airplanes assembled neatly in some form assemblies, Citrus Fruits neatly arranged in some form assemblies, Pomegranate neatly arranged in some form of assemblies, Penang and Sirih the declared at an assembly in several pieces assembled and Bars cigarettes are also arranged in the form of several assemblies. 5 Lilian Lilian, is the activities carried outby the mothers after hearing news of the death of the community.
The mothers came carrying groceries to donate to the makeshift funeral home as raw materials and processed into consumption at the time of a prayer for the people who died for 7 days in a row.
Type of Menu
The Name of The Menu There is still exist the community which has cook skills such as Ternate City Woman Association and there are many traditional restaurants and / or chefs can service the tourist. The community still use of local raw materials traditional cuisine cooking; with local knowledge. Fstival Legu Gam, Saro-Saro Rites and competition has sexist but still need much effort to gain recognition nationally and internationally. Ternate city still has respect for the environment but need to promote of their main featured menu (Papeda, Gohu Fish,Fufu Fish, Fish Soru Fish and Garu Vegtables) , and also another 194 otentisity menu still using sustainable local products. The city need more ability to maintain public appreciation, and there is a promotion of nutrition in educational institutions and inclusion of biodiversity conservation programs in cooking schools curricula.
This city also has a variety of tourist attraction gastronomic like Papeda, Grilled Sagu, Roa/ Tore Sauce home production, Also the unique cooking equipment in several traditional market combined with historical tours, religious tourism, nature tourism and shopping tour that will increase customer satisfaction and experience for the tourists who will not be forgotten. Angus Stone, is nature tourism tourist can see petrified lava that show historical geological process on this island. Tolire is a lake that has an myths attraction about the history of its formation, and also has a wealth of fauna in their habitat such as of crocodiles in the lake. There is also a unique snack that Mulu Bebe Fried, with Dabu-Dabu Sauce which can be enjoyed alongside of the lake 
